For  Loaf-Bread 1 

TAke  half  a  peck  of  good  frefh  flour, 
and  lay  it  on  a  table,  make  a  fprent 
or  hole  in  the  middle  to  hold  the  water, 
which  ought  to  be  milk- warm  ;  put  in 
a  little  fait  and  a  mutchkin  of  good  frefli 
barm ;  make  the  dough  ftifl^  knead  it 
well,  fhape  your  loaf,  and  after  it  has 
fvvelfd  a  little,  put  it  in  the  oven. 


For  Tlain  Rolls. 


TAke  two  pound?  of  fine  flour,  and 
four  ounces  of  good  fait  butter, 
melt  the  butter  among  the  flour, 

and 


and  add  an  handful  of  frefh  barm  ; 
make  the  dough  pretty  (tiff,  fhape  your 
rolls,  and  when  a  little  fwell’d,  put  them 
in  the  oven. 

.*  •» 

For  Bisketr ,  Rolls ,  or  Wigs . 

'TP'Ake  four  pounds  fine  flower  and 
fixteen  ounces  of  good  fait  butter 
melt  your  butter  among  the  flour  with 
warm  water,  and  give  it  about  a  mutch- 
kin  of  frefh  barm  ;  make  the  dough  pret¬ 
ty  foft,  and  work  it  kill  it  be  very  tough, 
thenfhape  your  Biskets;  flab  them  with 
the  point  of  a  key,  and  when  they  have 
fweir d  a  little,  put  them  in  the  oven. — - 
Foi  plait  rolls,  eight  ounces  of  butter 
will  be  fufficient  for  four  pound,  of  flour 
and  the  dough  ought  to  be  a  little  flif- 
fer  ;  you  may  make  wigs  of  the  bisket 
dough,  by  adding  four  ounces  of  currans 
well  clean’d  to  every  pound  of  dough. 

For  Buns  or  Waftles. 

TAke  four  pound  of  flour,  and 
twenty  four  ounces  of  good  fait 

butter 
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butter,  lay  the  flour  upon  a  table  and 
break  the  butter  in  fmall  bits,  and  throw 
amongft  it,  then  rub  them  up  and  down 
together  kill  you  can  fee  none  of  the  but¬ 
ter,  then  add  a  mutchkin  of  fweet  barm 
and  a  little  milk-warm  water,  if  m  cold 
weather,  otherwife  let  the  water  be  cold, 
make  it  a  ftifF dough,  knead  it  well,  fhape 
your  buns  or  waffles,  and  when  they 
have  I  well'd  a  little,  put  them  in  the  o- 
ven. 

i 

For  Short  bread* 

nr^Ake  four  pound  of  fine  flour,  and 
thirty  two  ounces  of  good  fait  but¬ 
ter,  walh  the  fait  from  your  butter,  and 
melt  it  in  a  pan  on  a  flo^v  fire,  then  pour 
it  among  the  flour,  and  mix  the  m,  add 
a  mutchkin  of  fweet  barm  and  about  two 
fpoonfulls  of  cold  wrater  ;  fhape  your 
cakes,  and  when  a  little,  (well’d  put  them 
in  the  oven. 


tor 


(  6  ) 

For  Fe  tty  coat  Falls. 

TAke  the  fame  proportion  of  butter 
as  for  fhort  bread,  and  make  the 
dough  in  the  fame  manner,  only  add  to 
each  pound  of  flour  lour  ounces  of 
powder’d  loaf  lugar  ;  fhapeyour  cakes, 
and  if  you  pleafe,  you  may  flick  fome 
confe&ed  carvie  or  citron  and  orange 
peel  on  the  top  of  them. 

For  French  Rolls. 

TAke  four  pound  oi  fine  flour  and 
eight  ounces  of  fait  butter,  warm 
about  a  chopin  of  lweet  milk,  and  pour 
among  your  butter  and  flour ;  when  the;: 
butter  is  melted,  mix  them  a  little,  them 
add  ten  eggs  well  cart,  referring  the  yolks; 
of  four  of  them  ;  add  alfo  a  mutchkim 
of  fweet  barm  ;  let  the  dough  be  very 
foft,  fhape  them,  let  them  fwell,and  put 
them  in  the  oven. 

For • 


» 


For  a  Fruit ,  or  Sweety  Loaf. 

TAke  four  pound  fine  flour  and 
twelve  ounces  good  fait  butter,  melt 
your  butter  amongft  the  flour,  and 
add  about  a  mutchkin  of  fweet  barm  ; 
make  the  dough  pretty  ftiff,  put  by  a 
piece  for  a  cover  to  your  loaf,  and  then 
mix  the  reft  of  the  dough  with  a  pound 
and  an  half  of  currans,  andas  many  rai- 
fi ns,  carefully  fitted  and  pick’d  from  the 
i  ftalks,  half  an  ounce  of  carvie  feeds,  two 
<  ounces  of  corde  citron,  two  ounces  o- 
range  peel,  and  half  a  pound  blanch’d 
almonds,  cut  in  long  tlices ;  add  alfo  a 
nutmeg  and  two  drop  of  cloves  ;  mix 
[  all  well  together,  then  cover  your  loaf, 
let  it  fwell,  and  put  it  in  the  oven. 

N.  B .  When  a  mutchkin  of  barm  is 
faid  to  be  fuflicient  for  four  pound  of 
: flour,  it  is  always  underftood  to  be 
pretty  folid  ;  for  if  the  barm  be  quite 
new  and  frothy,  it  will  require  double 
the  quantity,  but  in  this  a  little  experi¬ 
ence 
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ence  will  be  of  more  ufe  than  any  direc¬ 
tions. 


For  Tuff  T  aft  e. 

Ake  twenty  ounces  of  good  fait  but- 
1-  ter  and  wafh  out  the  fait,  then  drive 
itin  a  broad  fcoanand  lay  ltin  cold  water 
to  ftiffen,  then  take  two  pound  of  nne 
flour  and  with  cold  water  make  it  in¬ 
to  a  ftifF dough  ;  knead  it  well,  divide  it 
in  two,  and  drive  it  in  thin  fcoans,  Ion- 

inchesbroader  than  the  butter  Icoan,  dab 

the  ed^e  ol  one  ol  them  w ith  an  egg  w  c 
calf,  then  lay  the  butter  icoan  upon  it, 
and  put  the  other  dough  icoan  above 
both  ;  pinch  and  beat  the  edges  of  the 

flour  fcoans  very  hard  together,  lelt  the 

butter  fpurt  out,  then  drive  all  together 
out  very  thin,  with  flour  above  and  be¬ 
low  :  When  broad  driven,  whisk  oft  the 
flour,  and  fold  it  up  as  you  would  a 
napkin,  then  drive  it  out  again,  and  1  >1 
ir  im  as  betore  ;  do  fo  for  three  or  four 
times,  and  the  butter  will  be  fufficienjr 
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ly  incorporate  with  the  dough  ;  then 
fhape  your  tarts,  or  cover  your  plate  as 
you  have  occafion. 

N.  B.  Give  no  barm  to  this,  or  any 
other  kind  of  pafte. 

For  Rubbed  up  Fa  fie. 

HP  Ake  two  pound  of  flour  and  fix - 
teen  ounces  of  fait  butter,  rub 
them  up  j  uft  as  you  do  buns,  and  with 
a  little  cold  water  make  it  a  ftiff dough; 
then  fhape  yourtarts,  or  cover yourplates 
as  you  have  occafion  ;  this  pafte  is  chief¬ 
ly  ufed  in  the  heat  of  fummer  when  the 
w7armnefs  of  the  wTeather  and  thefoftnefs 
of  the  butter  makes  puff-pafte  very  dif¬ 
ficult  to  make. 

For  Hot  F aft e* 

T  Ake  two  pound  of  flour  and  eight 
ounces  of  fait  butter,  melt  the  but- 
er  among  the  flour  with  boiling  water, 
md  make  the  dough  very  ftiff;  when 

B  well 
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well  kneaded,  raife  your  fhapes  and  fill 
them  with  beef,  mutton,  apples,  or 
fowls,  as  you  have  occafion.  This  pafte 
is  ufed  for  all  kind  of  pies  and  for  no¬ 
thing  elfe. 

For  a  Bread  Budding, 

rlp>  Ake  a  four  pence  loaf  of  the  fineft 
flour,  at  leaft  two  days  old  ;  and 
pare  off  all  the  cruft,  then  put  the  crum, 
or  heart  of  the  loaf  among  cold  water 
kill  it  be  quite  foft,  then  fqueeze  it  out, 
and  put  it  among  three  chopins  of  fweet 
milk,  then  boil  them  together  kill  they 
be  pretty  thick,  give  it  four  ounces  of 
good  frelh  butter;  when  it  ispretty  cool, 
mix  with  it  ten  eggs  well  caff,  half  a 
pound  curians,  half  a  pound  raiflns,  two 
drop  ofcinamon,and  four  ounce  of  pow¬ 
dered  loaf  fugar  ;  as  alfo  about  half  a 
gill  of  brandy,  mix  all  well  together,  co¬ 
ver  thejlips  of  your  plate  andlend  it  to  the 
oven. 


For 


(  II  ) 
For  a  Rice  Pu 


T^Ake  a  pound  of  good  rice  and  ftoye 
R  ^  among  boiling  water,  ’till  it  be 
quite  foft  and  well  fweH’d;  then  drain 
the  water  from  it,  and  when  it  is  pretty 
cool,  put  it  among  three  chop.insoffweet 
milk,  boil  them  together  ’till  they  be 
quite  thick,  then  give  it  four  ounces  of 
frefh  butter  ;  when  it  is  pretty  cool,  miy 
with  it  ten  eggs  well  call,  half  a  pound 
currans,  half  a  pound  raifins,  two  drop 
cinamon,  four  ounces  powder’d  loaf  iu- 
gar,  and  a  gill  of  white  wine  ;  cover  the 
lips  of  the  difh,  and  fend  it  to  the  oven. 

For  an  Almond  Pudding . 


^  Ake  a  pound  of  good  frefh  almonds 
__  put  the m  in  a  d ifh  and  pour  on  th em 
as  much  boiling  water  as  willcoverthem 
then  cover  the  difh  clofe  up,  till  their 
fkins  turn  loofe,  and  may  eafily  be  taken 
off,  [this  is  called  blanching  them)  when 

you 
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you  have  ftrip’d  of  all  the  fkins,  beat  the 
almonds  in  a  mortar,  or  muftard  cap, 
with  a  little  fweet  cream,  or  white  of 
eggs,  till  they  be  very  fmall,  then  mix 
with  them  a  pint  of  fweet  milk,  and  boil 
them  together  till  they  be  pretty  thick, 
when  pretty  cool,  mix  with  it  the  white 
of  a  dozen  of  frefii  eggs  well  caft,  four 
ounces  of  powdered  loaf  fugar,  four  drop 
of  cinamon,  and  a  gill  of  white  wine, 
cover  the  lips  of  your  plate,  and  put  it 
in  the  oven. 

For  an  Orange  Pudding. 

r  F^Ake  fix  bilkets,  very  brown  and 
JL  hard  bak’d,  beat  them  very  fmall, 
and  mix  them  with  the  yolks  of  a  dozen 
of  frefh  eggs,  well  call; ;  and  a  mutch- 
kin  of  fweet  cream,  then  put  in  a  pound 
of  marmalade,  four  ounces  ofiugav,four 
drop  of  cinamon,  and  a  grate  of  a  nut¬ 
meg  mix  all  together,  cover  this  pudding 
with  a  cut-out  cover  of  very  thin  parte, 
and  fend  it  to  the  oven. 


Or 
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4 

Or  thus , 

I  - 

TAke  four  large  bitter  oranges,  cut 
them  in  two  and  take  out  the  pulp 
or  heart,  throw  away  the  feeds,  and  core 
then  boil  the  fkins  till  they  be  very  ten¬ 
der,  then  beat  them  in  a  mortar  with 
a  little  call  butter  till  they  be  very  foie, 
then  call:  nine  eggs,  referring  four  of 
the  whites,  which  heatup  with  the  fkins 
and  pulp  of  the  oranges,  then  grate  a- 
mong  them  about  the  half  ofa  twopen¬ 
ny  fine  loaf,  and  four  ounce  fine  fugar, 
four  drop  cinamon,  a  little  nutmeg,  and 
about  half  a  mutchkift  of  fweec  cream, 
cover  your  plate  about  the  edges,  and 
fend  it  to  the  oven. 

For  a  ’Potatoes  Pudding. 

. 

PArboil  as  many  large  potatoesas  you 
think  your  difh  will  hold,  thenikin 
them,  and  beat  them  in  a  mortar,  then 
mix  them  with  a  pint  of  fweet  milk,  and 

a 
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a  dozen  of  eggs  well  calf,  four  ounces  of 
fugar,  two  drop  of  cinamon  and  half  a 
gill  of  brandy,  cover  the  lips  of  your  plate 
and  put  it  in  the  oven. 

For  a  Carrot  T adding. 

TAke  a  few  large  carrots,  boil  and. 

(crape  them,  then  beat  them  with 
a  pint  of  l'weet  milk;  mix  them  up  with 
grated  white  bread,  a  dozen  of  eggs  well 
caft,  a  little  brandy,  fugar  and  cinamon, 
cover  the  lips  of  your  plate,  and  put  it 
in  the  oven. 

For  a  F  adding  to  be  baken  on  a  Jlove  hole. 

TAke  nine  frelh  eggs,  beat  them  well 
and  mix  them  with  fome  grated 
loaf  bread,  and  achopiti  of  fweet  milk, 
beat  all  up  together,  then  thicken  it  with 
fine  flour,  put  in  a  little  fait  and  fome 
fugar,  rub  your  pan  with  butter,  and  fct 
it  on  the  ftove  to  bake. 


For 


Aft  nine  eggs,  and  mix  with  them  a 


chopiii  of  1  weet  milk,  or  cream  if 
you  have  it,  two  dropof  ciuaman}a  grate 
of  a  nutmeg,  half  a  gill  of  brandy,  and  a 
little  fine  fugar  ;  then  take  a  two  penny 
fine  loaf,  pare  off  the  cruft,  andcutitin 
thin  flices  mince  half  a  pound  of  fine 
fuet,  and  lay  a  lare  of  filed  bread  in 
your  difti,  above  which  throw  fbmefuet, 
currans,  and  raiftns,  do  fo  till  your  difii 
be  near  full,  then  pour  on  it,  the  eggs, 
cream,  8cc.  and  fend  it  to  the  oven. 

;  For  a  Tocbf adding. 

CAft  twelve  eggs  and  mix  them  with 
a  pint  of  fweet  milk,  half  a  pound 
of  fuet  minc'd  final],  a  pound  of  cur¬ 
rans  and  raiftns,  two  drop  of  cinamon, 
a  little  nutmeg,  and  fame  fugar  ;  then 
thicken  it  with  fine  flour,  and  a  little 
!j  fait,  then  put  it  in  a  bag  and  boil  it,  when 


half 
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half  boil’d,  take  it  out  and  tie  it  harder, 
when  done,  put  it  in  a  plate  with  lugar 
tincl  melt  batter  about  it. 

iV.  B.  To  all  puddings,  be  fure  you 
take  new  fweet  mftk,  for  if  it  be  a,  day 
old  it  is  very  apt  to  break  in  the  boiling, 
and  by  that  means  the  pudding  will  be 
fpoil’d.- —  be  fure  alfo  to  flit  them  dole 
when  they  are  boiling,  to  prevent  their 
fm ping — ——If  your  pudding  be  bi  own, 
when  it  comes  from  the  oven,  grate  a 
little  lugar  on  the  top  ol  it  —And  it  a 
fine  pudding*  flick  in  it  ilices  of  corde- 

citron  and  orange  peel - II  you  put 

in  the  eggs  when  it  is  very  hot  they  will 

be  quite  loft. 

For  a  flam  Caflard . 

BEnt  ten  eegs,  then  mix  them  with  a 
chopin  of  fweet  cream,  add  fix 
ounces  of  fine  fugar,  hah  a  gill  of  bran¬ 
dy,  two  drop  of  cinamon,  two  drop  ot 
nutmeg,  beat  all  up  together  ;  and  lend 
it  to  the  oven. 


For 


For  Almond  Cuftards. 


HT'1  Ake  a  pound  of  good  almonds** 
J|  blanch  and  beat  them  very  fmall 
with  the  whites  of  eggs,  then  mix  them 
with  a  chopin  of  fweet  cream,  add  to 
tnem  the  whire  of  twelve  eggs  well  caft, 
two  drop  of  cinamon,  two  drop  of  nut¬ 
meg,  fix  ounces  fine  fugar,  and  a  glafs 
of  brandy,  beat  them  all  up  together, 
then  fill  your  fhapes  and  fend  them  to 
the  oven. 

For  a  Rice  Cuflard . 

STove  a  pound  of  fine  rice,  ’till  it  be 
quite  foft  and  well  fwelfd  ;  then 
mix  it  with  a  chopin  of  fweet  cream,  ten 
eggs  well  calf,  two  drop  of  nutmeg,  four 
drop  of  cinamon,  half  a  gill  of  brandy, 
and  four  ounces  of  fine  fugar  ;  mix  all 
well  together,  fill  your  fhapes,  and  fend 
it  to  the  oven. 


C 


For 


For  a  Beef -flake  pie. 


Ake  eight  or  ten  pound  of  a  but 


i  tock  of  good  tender  beef,  and  cut 
it  down  in  thin  ftakes,  throw  away  the 
skin  and  finews,  then  mince  two  pound 
of  the  fineft  fuet  you  can  get ;  throw  a 
little  ipice  and  fait  with  lome  currans 
and  raifins  on  the  bottom  of  your  pie, 
then  lay  in  a  lare  of  the  beef,  and  ftrow 
on  it  plenty  of  fuet  with  more  fpice,  fait 
and  fruits,  do  folare  after  lare,  till  it  be 
.  full ;  then  cover  it  and  fend  it  to  the  o- 


ven 


N.  B .  When  any  kind  of  butcher  meat, 
fo  wls,  Apples,  &c.  are  baken  in  a  difli 
it  is  call’d  a  florentine,  and  when  in  a 
rais’d  cruft  a  pie  ;  you  muft  give  your 
florentme  the  liquor  before  you  put  it 
in  the  oven,  to  fave  the  dilh,  and  the  co¬ 
ver  ought  to  be  puff  or  rubbed  up  pafte, 
the  pie  muft  get  no  liquor  till  the  cruft 
be  half  taken. 


For 
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For  a  Mutton  fie . 

rTPAke  a  good  fore-leg  of  mutton  cut 
JL  offt'he  Ih o older  and  break  the  ribs •. 
then  cot  it  in  fmall  pieces  and  lay  it  in 
yoor  pie,  feafon  it  withfpiceand  fait,  and 
between  every  lare  throw  currans,  and 
raifms,  give  it  forne  brandy,  fugar,  and 
water,  for  liquor. 


For  Minced  pies * 


rTP  Ake  fix  pound  of  a  collop  piece  of 
J,  good  tender  beef,  and  cut  it  down, 
throw  away  the  skin  and  fmews,then 
mince  it  with  four  pound  of  fine  fuet 
till  they  be  both  very  fmall  and  well  mix¬ 
ed,  then  feafon  it  with  black  fpice  and 
Jamaica  pepper,  fait,  vinegar,  a  little 
j  brandy,  fome  fugar  and  water,  give  half 
j  a  pound  of  currans  and  radios  and  ifyou 
(pleafefome  cordecitronand  orange  peel, 
cut  very  fmall,  fill  your  pie,  and  fend  it 
to  the  oven- 

Neats 


V 
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Neats  tongues  are  parboil’d  and  par¬ 
ed,  then  minced  down  with  the  fuet,  of 
which  they  require  the  fame  proportion 
as  the  beef  and  thefeafoning  is  the  fame. 

For  a  Fowl  pie. 

TAke  four  good  fat  hens  and  quarter 
them  then  break  the  bones  and  lay 
them  in  your  pie,  feafon  them  with  lpice 
and  fait,  and  it  row  currans  and  raifins 
between  every  lare,  put  twelve  ounces 
of  butter  on  the  top,  cover  it  and  lend 
to  the  oven,  give  it  a  gill  ol  brandy,  wa¬ 
ter  and  fugar  for  liquor.  Chicken  pies 
are  done  in  the  fame  manner. 

For  a  Goofe  pie. 

TAke  a  goofe  that  has  been  two  days 
in  fpice  and  fait,  cut  oft  the  wings 
and  neck,  and  break  all  the  bones,  then 
lay  it  in  the  pie  with  the  gibblets  or  lmalt 
fowls  about  the  corners,  ftrow  upon  it 
fpice,  lalt  and  plenty  ol  onions,  with 


(  21  ) 

good  (lore  of  butter,  clofe  it  and  fend  it 
to  the  oven,  give  it  a  gill  of  brandy,  fu- 
gar  and  water  for  liquor.  Ducks  are  baken 
in  the  fame  manner  as  goofe* 

For  a  Turkj  pie. 

I  ‘ 

HpAkea  good  turky,  bruife  all  its  bones 
and  lay  it  in  the  pie  with  its  breaft 
upermoft  fill  uptthe  corners  with  (mail 
fowls  or  ribs  of  mutton,  feafcn  it  with 
black  fpice  and  Jamaica  pepper  and  a 
I  little  nutmeg  and  feme  fait,  ltrow  upon 
i  it  half  a  pound  of  currans,  half  a  pound 
of  raifins,  lay  fixteen  ounces  of  butter  on 
the  top,  then  cover  it  and  fend  it  to  the 
oven,  give  it  a  mutchkin  of  white  wine 
and  a  little  fugar  for  liquor. 

For  a  Lamb  pie . 

HT^Ake  a  hinder  quarter  of  Iamb  and 
'  ji  cut  it  in  thin  collops  lay  it  in  your 
pie,  and  feafon  it  with  fpice,  lair,  nutmeg, 
and  a  little  mace,  ftrow  upon  it  feme 

Ihorn 
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fliorn  parfly  lay  fome  butter  on  the 
top,  clofe  it  and  fend  it  to  the  oven  ;  if 
you  cannot  get  parfely,  give  it  currans 
and  raifins  but  not  both  together,  give 
it  fome  white  wine  and  vinegar  with  a 
little  fugar  for  liquor. 


For  a  Veal  Tie, 


Ake  a  good  fore  leg  of  veal,  break 


the  ribs  and  cut  it  in  little  pieces 
lay  it  in  your  pie,  feafon  it  with  black 
fpice,  Jamaica  pepper,  and  fait  ftrow  be¬ 
tween  every  lareof  the  veal,  marjory  and 
thyme  fhorn  very  fmall,  give  it  fome 
white  wine  vinegar  and  fugar  for  li¬ 
quor. 

For  an  sipple  Tie. 

rT^Ake  two  or  three  dozen  of  good 
X  apples, pare  them,  cut  them  down 
and  take  out  the  hearts,  then  lay  a  lare 
of  them  on  your  pie  and  ftrow  on  them 
plenty  of  fugar,  cinamon  corde  citron 


and 
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and  orange  peel,  do  folare  after  lare  till 
it  be  full,  then  cover  it  and  put  it  in  the 
oven,  give  it  half  a  mutchkin  of  white 
wine  for  liquor. 

For  a  Rich  Apple  *Pye. 

TAke  two  or  three  dozen  of  good  ap- 
les,pare  them  cut  them  in  four  and 
throw  away  the  hearts,  then  blanch  a 

1  pound  of  almonds  and  cut  them  in  long 
pieces  then  take  the  ftones  outofapound 
of  good  blue  raifins  lay  a  lare  of  the  ap¬ 
ples  in  your  pie  ftrow  upon  themfugar, 

Iscinamon,  citron,  and  orange  peel,  then 
throw  on  lome  almonds  and  raifins ;  do 
[o  till  your  pie  fill,  then  cover  and  lend 
it  to  the  oven,  when  half  baken  give  it 
a  mutchkin  of  white  wine. 

For  a  Chefnut  T  /V. 

ill  ' 

T'Ake  one  hundred  good  chelhuts 
skin  them,  then  blanch  a  pound  of 
Imonds  and  pare  two  dozen  of  apples 


1 


lay  a  lare  of  chefnuts  in  your  pie,  then 
a  kre  of  apples,  then  a  lare  of  almonds, 
ftrovv  fugar,cinamon  citron  and  peel  be¬ 
twixt  every  lare  till  your  pie  be  full  put 
fixteen  ounces  of  butter  on  thetop  then 
cover  it  and  put  it  in  the  oven  ;  give  it  a 
mutchkin  of  cherry  for  liquor. 

For  a  Goo  sherry  Tie. 

'TTAke  three  pints  ofgoosberries,  pret- 
-S-  ty  full  grown,  but  not  quite  ripe 
pick  off  the  ftatks  and  tops  very  clean, 
then  put  them  in  your  pic,  with  plenty 
of  fugar,  cinamon,  corde  citron  and  or¬ 
ange  peel,  clofe  it  and  put  it  in  the  o- 
ven,  it  needs  no  liquor. 

For  a  Tidgeon  Tie. 

TAke  a  dozen  of  pidgeons,  drefs  and 
pick  them  very  clean,  cut  off  their 
necks,  wings,  and  feet,  then  bruife  their 
bones  and  fluff  their  bellies,  with  beat 

bifeuits  butter  and  a  little  fpice  wrought 

into 
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into  a  pafte  ;  lay  them  in  your  pie, and 
put  the  necks,  wings,  and  giblets  about 
the  corners,  fealon  them  with  ipice  and 
fait,  and  lay  a  pound  of  butter  on  the  top, 
clofe  it  up  and  fend  it  to  the  oven,  give 
it  a  mutchkin  of  white  wine,  and  a  little 
fugar,  for  liquor* 

For  a  Hare  or  Rabbit  Fie. 


Ake  a  good  hare,  or  rabbit,  cut  it 


it  in  fmall  pieces,  and  break  the 
bones,  then  fill  your  pie,  feafon  it  with 
Fait,  fpice,  nutmeg,  and  cloves,  and  be¬ 
tween  every  lare  of  the  meat  (trow  plen¬ 
ty  of  currans,  and  raifins,  lay  on  the  top 
a  pound  of  frefh  butter,  and  fo  clofe  it 
and  put  it  in  the  oven,  give  it  a  mutch- 
kin  of  claret,  and  a  little  fugar,  for  li¬ 
quor. 

For  a  Muir-few  l,  or  Fcirtrige  Fie . 

jP  Ake  your  muir-fowls,  or  partriges, 
and  cut  oft  their  necks  and  the 


D 


points 
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points  of  their  wings,  then  fluff theirbel- 
lies  with  grated  loaf  bread,  blitter,  fugar, 
cinamon,  and  nutmeg,  wrought  into  a 
paiie  ;  lay  them  in  the  pie,  wirh  their 
breatlsuppermoiljfeafon  them  withlpice 
and  fait,  ff  row  on  them  a  few  currans 
and  raifins,  lay  plenty  of  frefh  butter  on 
the  top,  and  fo  clofe  your  pie,  and 
put  it  in  the  oven  ;  give  it  claret  and  fu¬ 
gar,  for  liquor. 

For  a  Vent  fan  Taflie. 

HP  Ake  a  hinder  quarter  of  good  ve- 
-k  nifon,  and  cut  it  in  fmall  pieces, 
feafon  it  with  fpice,  fait,  and  vinegar,  and 
put  it  in  a  can  to  foufe  for  two  or  three 
days  ;  then  take  it  out  and  wafhit,then 
lay  it  in  your  pie,  and  flrow  over  it  plen¬ 
ty  oflbet, thyme  and  marjory,  fhorn  very 
lmall,  a  little  frelh  fpice  and  fait,  fo  co¬ 
ver  it  and  fend  it  to  the  oven,  give  it  a 
bottle  of  claret  for  liquor. 


j For 


For  a  Lamb  &r  Veal  Tafty . 


Ake  a  hinder  quarter  of  good  lamb, 


x  take  out  the  bones  of  it,  and  lay 
the  meat  in  your  pie,  fealon  it  with  fait, 
Ipice,  nutmeg,  and  cloves,  lay  fome  but¬ 
ter  on  the  top,  and  ftrow  on  it  currans, 
and  raifins,  or  thorn  parfly,  as  you  in¬ 
cline,  give  it  a  little  white  wine,  and  vi¬ 
negar  for  liquor.  A  veal  pally  is  done 
in  the  fame  manner  as  a  veal  pie. 


For  a  Mutton  Fie  in  the  French  taftc* 
Ake  a  hinder  leg  of  good  mutton. 


pick  it  off  the  bones,  and  to  e  very 
pound  of  meat,  take  half  a  pound  of 
beef,  fuet,  mince  them  very  fmall  toge¬ 
ther,  then  feafon  it  with  black  pepper, 
mace,  cloves,  and  fait,  to  every  pound 
of  meat,  add  a  pound  ot  currans,  give  it 
alio  fome  fweet  marjoram,  thyme,  and 
winter  favoyfhorn  fmall ;  and  the  yolks 
of  fix  eggs  well  call,  put  fome  fweet  but¬ 


ter 
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ter  on  the  top,  and  fo  clofe  it,  and  put  it 
in  the  oven,  give  it  half  a  mutchkin  of 
white  wine,  and  a  little  lemon  juice  for 
liquor. 


For  an  Eel  Fie. 


r  Ake  your  eels  and  fkin  them,  then 
§[  cut-them  in  pieces  about  four  in¬ 
ches  long,  lay  them  in  your  pie,  and  fea- 
fon  them  with  pepper,  nutmeg,  and  fait, 
put  plenty  of  butter  on  the  top,  dole  it 
up,  and  fend  it  to  the  oven,  if  you  pleafe 
you  may  give  it  a  few  currans. 


For  a  Herring  pie . 


Ut  the  heads,  tails,  and  fins  offyour 


herrings,  lay  them  in  your  pie  and 
feafon  them  with  ipicefalt,  and  plenty 
of  onions  (horn  fmall,  put  good  ftore  of 
butter  on  the  top,  and  fend  it  to  the  o- 


ven. 


N.  B.  The  precife  quantity  of  fpices, 
or  (alt,  necefTary  for  any  kind  of  pies, 


cannot 
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cannot  be  afcertained,  neither  the  quan¬ 
tity  of  fugar,  for  pies  or  tarts  ;  a?  peo¬ 
ples  tafles  are  very  different,  io  that  in 
that  particular  experience  is  better  than 
any  directions. 


For  Cheefe  cakes . 


^  Ake  the  curds  ofa  pint  of  milk,  and 


jf_  prefs  them  very  hard ,  then  beat 
them  in  a  mortar,  with  four  ounces  of 
fweet  butter,  and  a  handful  of  grated  loaf 
bread,  then  mix  with  them  three  eggs 
well  caff,  a  drop  of  cinamon,  a  drop  of 
nutmeg,  fix  ounces  of  currans,  a  dram 
of  brandy,  and  four  ounces  of  fine  fugar 
mix  all  together,  and  put  them  in  your 
fhapcs  and  bake  them. 

For  Apple  Farts a 

HP  Ake  your  apples  and  pire  of  the 
JL  Ikins,  then  cut  them  down  and 
throw  away  the  hearts  and  feeds,  then 
but  them  on  a  flow  fire  with  as  much 


water 
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water  among  them  as  will  keep  the  pan 
fiom  burning,  let  them  boil  till  they  be 
quite  fofr,  then  take  them  off  the  fire 
and  bruife  them  with  the  back  ofafpoon 
when  they  are  cold,  fvveeten  them  to 
your  tafte  with  fugar,  cinamon  corde  ci¬ 
tron,  and  orange  peel,  io  fill  your  fhapes, 
and  bake  them. 

Fur  Trune  Farts. 

* 

TAke  your  prunes,  and  take  out  the 
(tones,  then  pour  as  muchwater  as 
will  make  them  fwiro,  boil  them  till  they 
be  quite  (oft  and  thick,  then  take  them 
off  the  fire  and  let  them  cool,  then  fvveet¬ 
en  them  to  your  tafte,  with  fugar,  cina¬ 
mon,  corde  citron,  and  orange  peel,  fill 
your  fhapes,  and  fend  them  to  the  oven. 

For  Rizar  Tarts . 

S  Trip  ripe  rizars  off  the  (talks,  then 
lay  them  in  your  (hapes,  with  plen¬ 
ty  ot  (ugar,  cinamon,  and  orange  peel, 
fo  bake  them. 


For 
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For  Cherry  cream, . 

TAke  out  the  (tones,  and  lay  the  cher¬ 
ries  in  your  tarts,  with  fugar,  cina- 
mon,  and  orange  peel ;  lo  bake  them. 

For  Goos berry  Farts. 

Stove  your  goosberries  in  a  pint  (loop 
among  boiling  water  till  they  grow 
foft  and  white,  let  them  cool,  then  fill 
them  in  your  tarts,  with  plenty  of  fugar, 
cinamon,  citron,  and  peel,  fo  bake  them. 

For  Goosberry  cream. 

rT^  Ake  a  pint  of  ripe  goosberries  (love 
them  in  a  ftoup,  till  they  be  quite 
Ifolt,  then  put  them  through  a  hair  fearch 
and  mix  them  with  a  chopin  of  fweet 
cream,  with  fome  fugar,  and  cinamon, 
fo  eat  it. 


For 
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For  Rizar ,  cr  Strawberry  cream . 

BRuife  them  with  the  back  ofafpoon 
and  put  through  a  hair  learch,  then 
mix  them  with  fweet  cream,  fugar,  and 
cinamon,  fo  eat  it. 

•  ■*  ■  -  •  * 

For  yfpricock  cream . 

STove  them  as  you  do  goosberries, 
put  them  through  a  fearch,  mix 
them  with  fweet  cream,  fugar,  and  cina¬ 
mon,  io  eat  it. 

For  Cherry  cream . 

WHen  the  cherries  are  ripe,  take 
the  ftones,  and  (talks  away,  then 
put  them  through  a  hair  fearch,  and  mix 
the  juice  with  cream,  fugar  and  cinamon, 
fo  eat  it* 


For 


For  Almond  Cream • 


\ 


Hpakehalfa  pound  of  almonds,  blanch 
A  and  beac  them  very  fmall  with  a 
little  cream,  then  mix  them  withacho-- 
pin  fweet  cream,  fomc  iugar,  and  etna 
mon  puc  them  on  the  fire  till  they  boil5 
then  ferve  up,  and  eat  your  cream* 

For  Seed  Cake * 

HfP  Ake  two  pound  of  fine  loaf  fiigar9 
beat  ic  very  final  and  fearch  it, 
then  put  it  in  a  clean  pan  and  break  a- 
mong  it  twenty  frefh  eggs,  beat  the  eggs 
and  fugar  up  together  till  they  be  very 
white  and  thick  ;  then  mix  with  them 
two  pounds  of  fine  flour  two  ounces 
of  carvie  feeds,  a  pound  of  almonds  blan¬ 
ched,  and  cut,  four  ounce  of  corde  cit¬ 
ron,  and  four  ounce  of  orange  peel,  cut 
in  fmallflices,  four  ounce  of  cah  butter, 
mix  all  together  and  put  it  in  the  frames 
fo  fend  it  to  the  oven, 

E 


For 
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For  FlumFCake . 


^IpAke  the  fame  proportion  of  fugar, 
Jl  eggs,  ancj  f[our>  a3  for  a  feed-cake, 
and  caftit  in  the  {lime  manner,  after  vou 
have  mixed  the  flour  with  the  fugar  and 
eggs,  put  in  alfo  to  every  pound  of  fu¬ 
gar  two  pound  of  good  currans,  well 
clean’d  ;  half  a  pound  of  cad  butter, 
four  drop  cloves,  and  two  drop  cinamon, 
mix  all  together,  and  lend  it  to  the  oven 

For  common  Sugar  Bifogiet. 


Ake  two  pounds  of  Tingle  refined 


fugar,  beat  andfearch  it,  then  call: 
with  it  eighteen  frefh  eggs  till  they  be  ve¬ 
ry  white  and  thick,  then  mix  with  them 
two  pound  of  fine  flour,  and  two  ounce 
of  carvie  feeds,  drop  them  on  paper,  and 
put  them  in  the  oven. 


For  a  Diet  Loaf. 


TAke  the  fame  proportion  of  flour, 
fugar,  and  eggs,  as  for  leed-cake  or 


plumb 
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plunfl>cake,  and  caft  it  in  the  fame 
manner ;  when  your  flour  is  mixed  with 
your  fugar  and  eggs,  give  it  a  few  car  vie 
feeds,  and  put  it  in  your  frame,  and  bake 

ito 


For  fine  light  Bifiquets . 

/>TpAke  a  pound  of  fine  candybroad 
fugar,  beat  it  very  fmall,  and  put  it 
through  a  lawn  fearch,  then  take  the 
whites  of  fix  eggs,  and  caft  them  with.- 
the  halt  of  your  fugar;  when  they  are 
very  white  and  thick,  mix  with  therm 
the  other  half  of  your  fugar,  ihape  your 
bifquets  and  bake  them. 

Or  thus . 

npAke  fifteen  eggs,  referving  three 
of  the  whites,  beat  them  up  with 
a  pound  of  fine  fugar,  when  they  are 
white  and  thick,  mix  with  them  twelve 
ounce  of  fine  flour  and  the  juice  of  two 

lemons 
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lemons,  drop  your  bifquets  on  the  paper, 
andfo  bake  them. 

For  Almond  Bifquet. 

^nr^Akea  pound  of  almonds,  blanch 
j[  and  beat  them  in  a  marble  mortar 
with  the  whites  of  two  or  three  eggs  ; 
when  they  are  very  fmall  beat,  mix  with 
them  a  pound  of  candy  broad  fugar,  beat 
all  together,  fhape  your  bifquet  and  put 
them  in  the  oven. 


For  Fruit  Bifquet . 

^  A.ke  a  pound  of  almonds,  blanch 
_  and  beat  them  with  the  whites  of 
eggs,  don’t  exceed  the  whites  of  fix  eggs 
to  one  pound  of  almonds,  when  they 
are  well  beat,  mix  with  them  a  pound 
of  candybroad  fugar,  well  beat  andfearch- 
ed,  two  ounces  of  corde  citron,  and  two 
ounce  of  orange  peel,  mix  all  together, 
fhape  your  bifquet,  and  put  them  in  the 
oven. 


For 
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For  Lemon  Bifquet. 


Ake  a  pound  and  an  half  of  candy- 


jf  broad  fugar,  beat  and  fearch  it  : 
then  mix  with  the  half  of  your  fugar  the 
whites  of  three  eggs,  beat  them  well  up 
together,  grate  the  rhind  of  two  lemons 
among  them,  then  mix  the  reft  of  your 
fugar,  fhape  your  bifquet,  and  fend  them 
to  the  oven. 

For  Marmalade  of  Oranges . 

^TpAke  good  bitter  oranges,  grate  them 
and  cut  them  thro"  the  middle, 
fqueeze  out  the  juice,  and  take  out  the 
pulp,  and  beat  it,  then  boil  your  skins 
till  they  be  tender,  then  beat  them  and 
put  them  through  a  fearch  with  your 
pulp,  weigh  your  skins  and  pulp  with 
the  grating,  and  take  equal  weight  of  fine 
loaf  fugar,  beat  your  lugar,  and  clarify 
it  with  the  white  of  an  egg,  then  put 
in  your  pulp  and  boil  all  together,  when 


fufficiently 
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fufficiently  done,  pur  it  in  your  marma- 
lade  pots. 

For  Jelly  ofHartfhorn . 

np  Ake  half  a  pound  of  hartfhornfhav- 
ings  and  three  chopins  of  water  ; 
fet  them  on  a  flow  fire  and  let  them  boil* 
with  two  drop  of  whole  cinamon,  till  it 
will  turn  into  jelly  when  cold,  then  take 
it  off  the  fire,  and  put  it  through  a  flan¬ 
nel  bag  ;  then  mix  with  it  halt  a  pound 
of  fine  fugar,  the  juice  of  two  lemons, or 
a  gill  and  a  half  of  white  wine,  the 
whites  of  four  eggs,  let  it  on  the  fire  ana 
let  all  boil  together,  then  run  all  through 
the  flannel  bag  unto  your  jelly  glaffes. 

For  Marmalade  of  Mfples* 

TAke  good  (harp  apples,  put  them 
in  a  pan  among  water,  cover  them 
very  clofe  and  let  them  Doll  till  they  be¬ 
come  tender,  then  take  out  and  pull  off 
the  skins,  and  take  out  the  hearts,  then 
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put  them  through  a  hair  fearch  and  to 
every  pound  of  pulp,  take  a  pound  of 
fine  fugar,  which  make  into  a  iyrup  and 
clarify  it  with  the  white  of  an  egg,  boil 
the  fyrup  till  it  be  very  thick,  then  put 
in  the  pulp,  and  fet  all  on  a  quick  fire, 
ftir  it  very  clofe,  and  it  will  foon  be  done 
when  a  little  cool,  put  it  in  your  canri. 

Marmalade  of  Goosherries. 

qp  Ake  greengoosberriesand  pickthem 
from  the  iialks,  then  Hove  them  a- 
mong  boiling  water  till  they  be  (oft  and 
white,  then  put  them  through  a  hair 
fearch,  and  to  every  pound  of  pulp  take 
a  pound  of  fine  fugar  put  among  every 
pound  of  fugar  half  a  mutchkin  of  wa¬ 
ter,  boil  it  to  a  fyrup  and  clarify  it  with 
the  white  of  an  egg,  when  your  fyrup 
is  thick,  put  in  the  pulp,  then  boil  it  on 
a  quick  fire  for  feme  time,  and  put  it  in 
your  galley  pots. 


For 
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For  Jelly  of  Goesberries. 

# 

npAke  ripe  goosberries,  pick  off.  the 
j|  ftalks  and  wafh  them,  then  ftove 

them  among  boiling  water  till  they  ate  ve¬ 
ry  tender,  then  put  them  through  a  hair 
fearch  ;  to  every  pound  of  juice  take  a 
pound  of  fine  fugar,  make  it  in  a  lyrup 
and  clarify  it  with  the  white  of  an  egg, 
when  your fyru pis  thick,  put  inthejuice 
and  boil  them  on  a  clear  fire,  ftirit  clofe 
and  take  off  the  feum  let  it  boil  a  fewr 
minutes,  and  then  it  is  done. 

For  Jelly  of  Rizars. 

TAke  the  beft  rizars  you  can  get, 
fhnp  them  from  the  flaks,  and 
bruife  them  with  the  back  of  a  l'poon, 
then  wring  them  through  a  cloth,  to  e- 
very  mutchkm  of  juice  take  a  pound  of 
fine  fugar,  fet  it  on  a  ilow  fire  and  boil 
it,  taking  ofl  the  feum  as  it  rifes,  when  it 
is  well  boil’d  take  it  ofl  and  put  it  m 
your  galley  pot?.  * or 
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For  F  refer  ving  Rizars 


TAke  good  ripe  rizars  and  pick  off 
the  ftalks,  then  cut  off  the  tuft  on 
.  the  top  of  them,  and  take  out  the  ftones 
j  with  a  pin,  lay  them  among  fine  fugar 
i  as  you  ftotie  them,  then  weigh  your  riz¬ 
ars  and  to  every  pound  of  them  take  a 
pound  of  fine  fugar,  to  every  pound  of 
fugar  take  half  a  mutchkin  of  the  juice 
of  rizars,  let  your  fugar  and  juice  on  a 
flow  fire,  and  let  it  boil,  and  skim  them 
then  put  in  your  rizars,  and  let  them 
boil  flowly  till  they  turn  clear,  then  they 
are  done.  You  may  do  barberries  or 
blackberries  the  fame  way. 

,  For  F  refer  ving  Flu  mbs. 

'TPO  every  pound  of  ripe  plumbs  take 
**-  a  pound  and  a  quarter  of  fine  fu¬ 
gar,  take  to  every  pound  of  lugar  a 
mutchkin  and  a  half  of  water,  boil  the 
lugar  to  lyrup  and  clarify  it  with  the 

F  white 
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white  of  an  egg,  then  jag  your  plumbs 
with  a  pin,  and  put  them  amongft  your 
fyrup  and  let  them  boil  till  they  be  clear 
then  take  them  out,  and  boil  your  fyrup 
til!  it  be  thick,  then  pourit  on  your  plumbs 
but  not  before  they  are  cold. 

For  F  refer  ving  Cherries . 


Ake  ripe  cherries,  and  weigh  them 


x  with  the  (tones  and  itatks ;  to  e- 
very  pound  of  them  take  a  pound  of 
fine  fugar,  which  boil  into  a  fyrup,  clari¬ 
fy  it  with  the  white  of  an  egg,  and  put 
in  your  cherries  ;  having  firlt  ft  rip  t  off 
the  (talks,  and  thrown  awray  the  (tones 
of  them,  let  them  boil  till  they  be  very 
clear  and  tender,  and  the  fyrup  pretty 
thick  ;  if  you  have  a  mind  to  preferve 
them  dry,  let  them  boil  till  the  fyrup  be 
very  thick,  and  let  the  cherries  (land  in 
it  all  night,  then  take  them  out  with  a 
pin,  and  lay  them  in  a  fieve,  which  place 
in  the  fun  for  eight  or  ten  days,  and  then 
by  them  up. 


f o 
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T a  5P referve  Goosberries . 

TAke  pretty  full  grown  goosberries, 
and  ftove  them  among  boiling  wa¬ 
ter,  when  they  are  cold  put  them  in 
bottles  with  a  little  fine  fugar  amongft 
them,  cork  the  bottles  very  clofe,  and 
fet  them  in  a  cool  place  belo  w  ground. 


For  Confecled  Carvte » 


Ake  three  pound  of  candybroad 


JL  fugar,  and  to  every  pound  of  fu¬ 
gar  take  five  gills  of  water,  boil  it  to  a 
fyrup,  and  clarify  it  with  the  white  of 
three  eggs,  when  your  fyrup  is  boil’d, 
fan  half  a  pound  of  carvie  feeds  very 
clean,  and  put  them  in  your  pan,  pour 
on  them  as  much  of  your  fyrup  as  will 
wet  them,  then  fhake  the  pan  till  the 
fyrup  be  dried  up,  then  pour  on  more, 
and  let  it  dry  again3  do  fo  till  they  be 
done* 


For 
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For  Anife  Seed. 


TAke  four  pound  of  fugar  toan ounce 
of  feeds,  firft  make  a  lyrup  of  one 
pound  of  fugar  and  three  gills  of  water, 
when  that  is  put  upon  your  feeds,  make 
a  fyrup  of  the  other  three  pound  of  fu¬ 
gar,  to  every  pound  of  which  take  five 
gills  of  water,  do  them  as  you  do  the 
carvie. 

For  Musk  Flu  mbs. 

TAke  twenty  pound  of  candybroad 
fugar  to  an  ounce  of  feeds,  make 
four  fyrups,  five  pound  of  fugar  in  each 
to  your  firft  fyrup  take  five  gills  of  wa¬ 
ter,  to  every  pound  of  fugar,  clarify  it 
and  put  it  on  your  feeds,  then  make  a- 
nother  fyrup  of  five  pound  of  fugar,  but 
take  only  four  gills  of  water  and  one  gill 
of  gum,  put  in  the  gum  when  your  fyrup 
is  clarifyed,  as  alfo,  put  among  the  four 
l&ft  fyrups  one  drop  of  musk,  you  mult 


let  two  days  interveen  between  each 
putting  on  each  fyrnp,  that  the  former 
may  be  well  dry’d  in. 

1 To  Confeft  rough  Almonds. 

Ake  three  pound  of  fugar,  to  one 
pound  of  almonds,  make  your  fy- 
rup,  and  put  it  on  as  you  would  any  o- 
ther  kind  of  confections. 


For  fine  Band  firings . 

A  O  an  ounce  of  cinamon  take  two 
pound  of  iugar,  make  yourfyrup, 
and  put  it  on  ;  after  it  is  half  on,  warm 
the  fyrup  to  make  it  curl. 

How  to  ?nake  Curran  Wine . 


'T'Ake  your  curransand  pick  them  and 
^  beat  them  in  a  mortar,  and  to  every 
pound  of  currans  put  a  chopin  of  water, 
cover  them  up  eight  days,  then  ftrain 
them  through  a  cloth  and  to  every  pint 

of 
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of  your  liquor  add  a  pound  of  fugar  then 
let  it  Hand  for  fome  time,  fo  bottle  it,  and 
in  every  bottle  put  a  little  dry  fugar  and 
a  fpoonful  of  lack  you  muft  decant  it 
when  it  is  ten  days  old  and  put  it  in  a- 
nother  clean  bottle  with  a  little  dry  fu¬ 
gar  ;  you  may  make  rafp  and  bramble- 
berry  wine  the  fame  way. 

For  Gilli flower  Wine « 

CLip  your  flowers,  and  to  a  heap’d 
peck  of  them  take  four  pints  of 
water,  and  eight  pound  of  fugar  ;  boil 
your  fugar  and  water  together,  and  cla¬ 
rify  them  with  the  white  of  an  egg,  pour 
your  fyrup  boiling  hot  upon  the  flowers 
and  cover  them  up  dole  for  two  days 
and  two  nights  ;  then  {train  it  and  give 
it  fome  barm,  let  it  work  till  the  barm 
fall  upon  the  top, then  fcum  it  and  let  it 
fhyre,  fo  bottle  it,  and  in  every  bottle  put 
a  little  dry  fugar,  and  a  fpoonful  of  lack 
la  two  days  you  may  drink  it. 


For 


For  Goosberie  Wine « 


npAke  half  ripe  goosberries,  and  to  o 
very  quart,  take  a  pint  of  water, 
bruife  the  goosberries  and  pour  the  wa¬ 
ter  upon  them,  and  let  themftand  fofor 
24  hours,  in  which  time  ftir  it  frequent¬ 
ly,  then  wring  out  the  juice,  and  to  eve¬ 
ry  pint  of  it  take  a  pound  of  fugar,  and 
a  quarter  of  a  pound  of  raifins,  then  put 
it  in  a  good  barrel,  with  a  little  new  barm , 
when  it  has  done  working,  clofe  up  your 
barrel  and  fee  it  be  full,  let  it  Hand  3  weeks 
then  to  every  gallon  of  it,  add  a  chopin 
of  brandy  or  white  wine,  put  in  a  little 
more  fugar,  and  a  few  raifins  in  every 
bottle,  then  draw  off  your  liquor,  and 
put  the  corks  in  flack  for  the  firft  day, 
after  which  if  your  wine  be  clear,  drive 
the  corks  and  cellar  it  up. 
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To  make  Cherry  Wine „ 


Ake  out  the  hones,  and  bruife  your 


JL  cherries,  then  break  the  hones  and 
mix  them  together,  to  every  fix  pound  of 
cherries  and  Hones,  take  a  pint  of  water 
and  to  every  pint  of  watei  a  pound  of 
fugar,  let  it  boil  well  and  clarify  it  with 
the  white  of  an  egg,  then  pour  it  on  the 
cherries,  and  let  them  hand  two  days, 
then  ft  rain  out  the  cherries  and  put  the 
liquor  in  a  well  feafoned  barrel,  fee  it  be 
full, and  when  it  has  done  working,  clofe 
it  up,  let  it  hand  three  weeks,  and  then 
bottle  it. 


To  make  Orange  Wine . 


TAke  12  pints  of  water,  and  twelve 
pounds  of  fugar,  clarify  it  witli 
the  whites  of  eight  eggs,  let  it  boil  three 
quarters  ol  an  hour,  and  fcum  it  care¬ 
fully  ;  then  have  by  you  in  a  clean  tub 
the  parings  of  5  dozen  of  bitter  oranges, 


pour 
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pour  the  liquor  on  them  boiling  hof|aad 
cover  it  up  clofe,  let  it  ftand  till  it  bops 
the  wort  commonly  is  when  you  put 
barm  on  it,  then  put  in  8  ounces  of  the 
ly  rup  of  lemons,  or  oranges,  and  a  mutch* 
kin  of  frefh  barm,  ftir  them  together,  co¬ 
ver  them  up,  and  let  it  work,  for  two 
days,  then  barrel  it  up,  and  put  in  the 
barrel  two  quarts  of  white  wine,  with 
the  orange  skins,  when  it  done  working 
clofe  up  the  barrel  and  let  it  ftand  three 
weeks,  then  bottle  it. 

For  Confer  vc  of  Oranges .  ,  ^ 

Rate  your  oranges,  and  weigh  the 
VJT  gratings,  and  to  every  pound  of 
gratings  take  three  pounds  of  fugar,  beat 
your  fugar  up,  with  the  juice  till  it  be 
pretty  thin,  put  in  little,  and  little,  when 
all  done,  ftir  them  through  other,  and 
put  it  by,  wring  it  every  day  for  a  week? 
then  put  it  in  your  gaily  pots* 


(  50  ) 


CUt  off  the  white  from  the  rofes,  and 
beat  them  in  a  mortar,  with  double 
their  weight  of  fugar,  put  in  the  fugar  by 
■  degrees,  and  when  all  very  well  beat,  put 

it  in  your  galley  pots. 

*  •  ... 

For  Syrup  of  Violets. 

Pick  the  violets  off  the  (talks,  and  to 
every  pound  of  them,  pour  on  a 
mutchkin  of  boiling  water,  cover  them 
up  for  24  hours,  then  (train  them  out  ; 
and  to  every  mutchkin  of  your  juice 
take  two  pounds  of  fine  candybroad  fu¬ 
gar,  beat,  and  fearch  it,  then  (tir  it  in 
among  your  juice  when  all  is  diffolv’d  bot¬ 
tle  it  up  for  ufe. 

For  a  Syrup  of  pale  Rofes . 

W  *  * 

i  .« 

PUt  your  buds  in  an  earthen  cann, 
and  pour  on  them  boiling  water, 

let 
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let  them  hand  a  night,  and  flexi  day 
wring  them  out,  and  add  the  lameqnkh- 
tity  of  roles  to  the  fame  liquor,  and  put 
it  to  the  boil,  do  fo  till  the  liquor  be  ve¬ 
ry  ftrong,  then  (train  out  the  rofcs,  and 
to  every  mutchkin  ofjuicetakea  pound 
of  fugar,  mix  all  together,  boil  and  cla¬ 
rify  it  with  the  white-  of  an  egg,  and 
when  it  is  cold,  bottle  k. 

For  Syrup  of  Tuffilago . 


pe  the  blades  of  your  tuffilagp* 
very  clean,  and  beat  it  in  a  mor¬ 
tar  ;  ftrain  out  all  the  juice  into  an- ear-* 
then  pot  and  let  it  lfand  all  night,  and 
tlie  next  day  pour  it  off' clear  ;  to  every 
mutchkin  take  a  pound  of  fugar,  boil  it: 

and  when  cold,  bottle  k.- 

*  '  -  * 

» 

For  Syrup  of  Nettles*  . 


npAke  reddifh  nettles,  pick  them  off; 

and  wafh  them  very  clean,  thfcij 
beat  them)  and*  fqueezc  out  the  juiced 

and 
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and  let  it  ftand  till  fettled,  pour  off  the 
clear,  and  to  every  mutchkin  add  a 
pound  of  fugar  ;  boil  it,  and  bottle  it  up 
when  cold. 

For  Syrup  of  [Clove-  Gilliflowers. 

Pick  them,  and  cut  off  the  white, 
and  put  them  in  an  earthen  cann, 
and  to  every  pound  of  flowers,  put  a 
chopin  of  boiling  water  ;  let  them  ftand 
24  hours,  then  wring  them  out,  and  to 
every  mutchkin  of  juice  take  a  pound 
of  fugar  ;  boil  and  fcum  it,  and  when  it 
is  cold,  bottle  it  up. 

For  Syrup  of  red  Topples. 

pick  them  off  the  ftalks,  and  to  every 
■*'  pound  of  flowers  pour  on  a  pint  of 
boiling  water  ;  let  them  ftand  24  hours, 
then  wring  them  out ,  to  every  mutch¬ 
kin  of  juice  add  a  pound  of  lugar,  boil 
it  and  clarify  it  with  the  white  of  an 
egg,  skim^  it  wrell,  and  when  cold,  bot¬ 
tle  it  up.  -  To 
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T o  pickle  Colly  flower. 


HP*Ake  the  whitefl  and  hardeil  colly- 
flower  you  can  get,  and  put  them 
I*  among!!  a  panful  of  boiling  water  with 
a  good  deal  of  fait  in  it,  let  it  boil  a  lit¬ 
tle,  than  take  out  the  flowers  and  take 
off  the  ftalks  and  the  green  blades,  drain 
all  the  water  from  them  ;  then  take  as 
much  vinegar  as  will  cover  your  colly- 
flowers,  boil  it  with  mace,  cloves,  black 
fpice,  Jamaica  pepper,  a  little  nutmeg 
•  and  ginger  ;  bruife  your  nutmeg,  flice 
your  ginger,  and  let  all  your  other  fpi- 
ces  be  whole  ;  when  cold,  put  it  upon 
your  collyflower,  then  lay  it  up  for  ufe. 

To  pickle  Barberries. 

"Dick  your  barberries  clean,  and  lay 
them  in  your  cann,  then  boilasmuch 
vinegar  as  you  think  will  cover  them  ; 
put  in  it  the  fpices  mentioned  in  the 
former  receipt,  with  fome  fait ;  pour 

the 
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the  water  boiling  hot  upon  your  bar¬ 
berries  ;  fo  they  are  done. 

T< o  pickle  French  Beans . 


Ake  french  beans  when  green  and 


fleep  them  in  fait  and  water  for 
two  days,  change  the  water  every  day 
then  drain  off  the  water  and  boil  them 
about  a  quarter  of  an  hour  with  frefh 
water,  and  fait,  but  take  care  they  don't 
lofe  their  colour,  then  take  them  out  of 
the  water,  and  dry  them,  ftrip  off  the 
firing  from  the  infide  then  boil  as  much 
vinegar  as  will  cover  them,  with  the 
fpices  before  mentioned,  only  add  a  lit¬ 
tle  mu  Hard  feed,  after  the  vinegar  and 
fpices  have  boiled  for  feme  time,  put  in 
the  beans,  and  let  them  boil  half  a  quar¬ 
ter  of  an  hour,  when  they  are  cold  lay 
them  by  for  ufe. 


T o  pickle  Mujhrooms . 


^TP  Ake  round  white  mufhrooms  of- a 
nights  growth,  and  boil  them  in  a 


,  -  \ 
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(Irong  pickle,  peel  them,  and  take  offall 
the  black,  boil  as  much  vinegar  as  will 
cover  them  with  the  fpices  before* men¬ 
tioned,  when  cold,  pour  it  on  the  mulh- 
rooms,  and  lay  them  up  for  ufe. 

To  pickle  Slrtichoak  Bottoms . 

« 

'TT'1  Ake  your  artichoakes,  and  boil 
JL  them  in  a  ftrong  pickle,  till  the 
leaves  come  off  them,  then  pick  off  all 
all  the  leaves  and  the  beards,  then  boil 
as  much  vinegar  as  will  cover  them 
with  the  fpices  before  mentioned  ;  and 
when  it  is  cold,  pour  it  on  the  artichoak 
bottoms. 

To  pickle  Cucumbers . 

HpAke  little,  hard  and  green  cucum- 
bers,  and  lay  them  in  a  pickle  for 
24  hours  ;  change  the  water  twice  or 
thrice,  and  put  them  in  a  copper-pot, 
with  a  little  dill  and  fir-tops  ;  cover 
them  up  dole,  and  let  them  boil  a  quat® 

ter 
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ter  pi  an  hour,  then  take  them  out  and 
drain  the  water  from  them,  then  boil  as 
much  vinegar  as  will  cover  them,  with 
the  fpices  before  mentioned,  pour  it  oil 
them  boiling  hot, and  let  them  ftand  two 
days,  then  pour  off  the  pickle,  and  put 
it  to  the  boil,  then  put  in  the  cucumbers 
and  let  them  boil  a  little,  fo  lay  them  up 
for  life. 


To  Tickle  Mangus • 

HpAkethe  largeft  greeh  cucumbers 
you  can  get  and  lay  them  in  a 
pickle  for  24  hours,  then  take  them  out 
flit  them  in  the  fide,  and  pick  out  the  , 
feeds  ;  then  take  a  little  lalt,  pepper, gin¬ 
ger,  cloves,  milliard  feed,  mace  and  a  lit¬ 
tle  garlick,  put  a  little  of  each  of  thefe 
in  the  cucumbers  and  tye  them  hard 
up  with  a  thread,  and  lay  them  in  an 
earthen  velfel  with  a  little  dill  and  fir 
tops;  then  boil  up  as  much  vinegar  as 
will  cover  them,  with  the  above  named 
Ipices  (unbeat)  which  pour  on  your 

cucumbers 


